Korbi         Bros 


.  CAL. 


FROM  VINEYARD  TO  CONSUMER 

Grand  Pacific 

Vintages 


(Trade    Mark     Rt 


•<D 


Korbel's  California  Products 
of  the  Vine 

KORBEL  SEC         KORBEL  EXTRA  DRY 
KORBEL  SPARKLING  BURGUNDY 

F.  KORBEL  &  BROS. 


Vineyards  and  Winery 

KORBEL,  SONOMA  COUNTY 

CALIFORNIA 

Postoffice,  Guernerville 


Eastern  Wine  Vaults 

1621-1623   West   12th   Street 

CHICAGO,  ILLINOIS 


Erected  1886 


Champagne  Vaults  of  F.  Korbel  &  Bros. 
Capacity  500,000  Gallons 


Storage  2,250,000  Bottles 


The  Story  of  "Korbel  Sec" 


T 


HE  early  monasteries  of  France  are  justly  famous  for  the  production  of  splen- 
did wines  and  liqueurs.  Of  these,  the  most  generally  known  and  appreci- 
ated are  Chartreuse,  Benedictine  and  Champagne.  The  secret  processes 
followed  in  the  production  of  these  liqueurs,  from  which  they  derived  a 
handsome    and    constant    income,   were    jealously  ^^ 

guarded  by  the  monks.  Only  within  the  last  decade 
have  the  means  employed  in  producing  Benedic- 
tine and  Chartreuse  become  known.  The  popularity  of  Champagne, 
however,  early  demanded  the  production  of  so  large  a  quantity  of 
this  wine  that  the  monks  possessing  the  secret  were  compelled  to 
call  in  the  assistance  of  secular  laborers,  through  whom  the  secret 
soon  became  known. 

The  process  of  producing  champagne  was  discovered  by  Don 
Perignon,  a  benedictine  monk,  about  the  year  1670. 

It  was  early  realized  that  the  Champagne  district,  in  the  north- 


east  of  France  (from  which  the  wine  derives  its  name),  was,  by  virtue  of  its  sandy, 
hilly  soil,  and  soft,  sunny  climate,  especially  adapted  to  the  production  of  this,  the  peer 
of  all  wines. 

At  least  sixty  years  ago  the  attention  of  the  American  wine  producer  was  turned  to  the 
development  and  production  of  Champagne  in  this  country.  Repeated  experiments  with 
different  grapes,  soil  and  climate  were  made  but  with  indifferent  success.  It  was  not  until 
California  oranges  and  fruits  began  to  attract  the  notice  of  the  general  public  that  the  wine 
men  realized  that  possibly  here  at  last  were  to  be  found  all  of  the  conditions  that  might  turn 
their  repeatedly  unsuccessful  experiments  into  a  crowning  success.  After  careful  and 
thorough  investigation  of  the  entire  length  and  breadth  of  the  State  by  competent  experts, 
it  was  universally  conceded  that  in  Sonoma  County  alone  were  present  all  the  conditions 
essential  to  the  production  of  a  Champagne  equal  in  all  respects  to  that  imported  from 
France.  Thus,  the  monopoly  which  France  had  held  for  nearly  two  centuries  was  at  last  broken. 

In  the  possession  of  this  information  thirty  years  ago,  F.  Korbel  Bros,  imported 
from  France  the  best  Champagne  and  Burgundy  stock  and  set  the  sunny  hillsides  of 
their  lands  in  Sonoma  County  to  vineyards.  At  first  their  experiments  were  conducted 
in  a  small  way,  adapting  the  French  method  to  local  conditions   under  the  guidance 


Sunny  Hillsides  of  F.  Korbel  &  Bros,  in  Sonoma  County 
Planted  to  Imported  Champagne  Type  of  Grapes 


of  an  expert  engaged  for  the  purpose.  Nothing  but  the  French  system  has  ever  been  used 
and  that  has  been  tested  and  modified  until  today  Korbel  Champagne  is  equal  to  any  pro- 
duced elsewhere,  either  in  this  country  or  abroad.  The  process  of  producing  Champagne  accord- 
ing to  the  method  so  long  held  a  secret  by  the  French,  divides  itself  naturally  into  four  stages: 
1.     PREPARATION  OF  THE  CUVEE: 

(a)  Picking — This  consists  in  gathering  from  the 
vines  the  fully  matured  grapes  of  the  Champagne  or  Bur- 
gundy types,  and  carefully  inspecting  each  bunch  to  prevent 
any  defective  or  imperfect   fruit  from  entering  the  press. 

(b)  Pressing — This  is  done  according  to  the  French 
method  of  bundling  the  grapes  into  a  square  of  linen  and 
enclosing  a  number  of  these  bundles  in  each  press.  This 
method  prevents  the  mashing  of  the  stems  and  separates 
the  skins,  stems  and  seeds  from  the  juice.  The  grapes  them- 
selves are  usually  red,  but  the  coloring  matter  is  entirely 
contained  in  the  skins,  which  color  by  this  methpd  q£  press- 
ing is  not  allowed  to  be  absorbed  by  the 


(c)  Clarification  —  From  the  press  the  juice,  technically  known  as  "must,"  is  put 
into  large  casks,  where  it  remains  until  it  has  passed  through  its  first  period  of  fermenta- 
tion. It  is  then  clarified  and  "racked"  (i.  e.,  drawn  off)  into  clean  casks  and  left  until  the 
following  spring.    The  cuvee  is  now  prepared. 

2.    FERMENTATION: 

The  cuvee  is  put  into  bottles,  securely  corked,  and  the  natural 
fermentation  permitted  to  continue.  The  bottles  are  stored  in  the 
vaults  and  allowed  to  remain  for  a  period  of  from  two  to  three 
years,  and  are  referred  to  as  being  in  "tirage."  By  this  fermenta- 
tion, the  sugar  of  the  cuvee  is  changed  into  alcohol  and  carbonic 
acid  gas.  If  fermented  in  open  vessels,  this  gas  would  escape  to 
the  air  as  soon  as  generated,  but  being  confined  in  the  sealed 
bottles  is  absorbed  by  the  liquid.  When  the  bottle  is  uncorked,  this 
gas,  seeking  to  escape,  bubbles  through  the  wine  to  the  surface, 
producing  the  sparkling  effect.  Such  a  quantity  of  gas  is  thus  pro- 
duced that  a  pressure  of  at  least  eighty  pounds  to  the  square  inch 
is  created.     This  great  pressure  requires  the  use  of   the  best  of 


Panoramic  View  of  the  Vineyards  of  F.  Korbel  &  Bros. 
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n  the  Russian  River,  Sonoma  County,  California 


imported  French  bottles  and  only  the  choicest  of  Spanish  corks  can  be  used.  Inferior  corks, 
being  somewhat  porous,  allow  the  gas  to  escape  and  render  the  wine  "flat."    The  corks  are 
secured  in  the  bottle  by  a  steel  band  or  "agraffe." 
3.     CLEARING: 

(a)  Shaking  —  After  the  wine  is  thoroughly  aged  in  the  storage  vaults,  the  bottles  are 
placed  in  the  racks  as  shown  on  the  opposite  page.     Each  bottle  is 

turned  or  shaken  daily  throughout  a  period  of  two  or  three  months. 
This  is  done  to  settle  all  sediment  v/hich  has  collected  on  the  side  of 
the  bottle  during  the  fermentation  process.  When  all  of  the  sedi- 
ment has  been  deposited  in  the  necks  of  the  bottles,  they  are 
carefully  removed,  necks  down,  to  the  disgorging  room. 

(b)  Disgorging —This  process  consists  in  freezing,  in  the  necks 
of  the  bottles,  a  small  quantity  of  the  wine  containing  the  sediment. 
When  this  is  completed,  the  agraffe  is  removed,  allowing  the  pressure 
of  the  gas  in  the  bottles  to  force  out  the  "tirage"  cork,  which  carries 
with  it  the  frozen  wine  containing  the  sediment.  This  is  the  process 
the  monks  guarded  zealously,  as  this  constituted  their  secret. 


Showing  Shaking  Tables 


Part  of  Clearing  Vaults 

Capacity  of  Tables  80,000  Bottles 


(c)  Dosage  —  In  disgorging,  a  small  portion  of  the  wine  is  lost.  To  replace  this,  it 
is  necessary  to  add  a  determined  quantity  of  syrup  consisting  of  sugar  crystals  (dissolved 
in  old  wine)  and  a  sufficient  quantity  of  Champagne  from  other  bottles.  The  quantity 
of  syrup  added  is  determined  by  the  demands  of  the  taste  of  the  consumer.  The  wine  is 
termed  "brut,"  "extra  dry"  and  "sec,"  depending  upon  the  increasing  amount  of  syrup. 
The  finishing  cork  is  now  driven  and  securely  wired  to  the  neck  of  the  bottle,  whereupon 
the  bottle  is  ready  for  labeling,  capping  and  packing.  This  entire  process  requires  from 
three  to  four  years  to  complete  and  the  handling  of  each  bottle  about  250  times. 

Sparkling  Burgundy  is  produced  by  the  same  method,  step  by  step,  except  that  the  red 
instead  of  the  white  cuvee  is  used. 


View  of  Finishing  Room.    Showing  the  Disgorging  Process 


Champagne  Punches  and  Cocktails 


CHAMPAGNE  CUP 

Use  Glass  Pitcher 

1  jigger  Korbel's  cognac 
1  pony  maraschino 
1  pony  yellow  chartreuse 
1  pony  syrup 
1  large  piece  of  cube  ice 
1  quart  KORBELSEC 
1  pint  sparkling  water 
1  small  lemon  sliced 

1  orange 

6  pieces  of  pineapple  sliced 

2  thin  slices  of  pear  or  apple 
Cherries 

1  bunch  fresh  green  mint 
Stir  well  and  put  a  little  powdered 
sugar  on  top 

CHAMPAGNE  COCKTAIL 

1  lump  of  sugar 

3  dashes  Angostura  bitters 

1  piece  orange  peel  twisted  on  top 
1  pint  of  KORBELSEC 


CHAMPAGNE  CUP  No.  3 

Use  Large  Glass  Pitcher 

1  pony  Korbel's  cognac 
1  pony  white  curacoa 
1  pony  maraschino 
1  pony  plain  syrup 
Juice  of  half  a  lemon 
1  quart  KORBELSEC 
1  pint  sparkling  water 

1  long  cube  ice 

2  pieces  cucumber  rind 
1  orange  sliced 

1  lemon  sliced 
4  or  5  pieces  fresh  pineapple 
6  cherries 

1  or  2  pieces  of  sliced  pear 
1  bunch  selected  green  mint 
Stir  well  and  serve  in  Delmonico 
glass 


CHAMPAGNE  PUNCH 

One  Gallon  Punch  Bowl 

Juice  of  4  lemons 

1  pony  maraschino 

3  ponies  Korbel's  cognac 

1  dash  yellow  chartreuse 

2  quarts  KORBELSEC 

2  quarts  sparkling  water 

Sugar  to  taste 

Fruit 

CHAMPAGNE  PUNCH  No.  2 

One  Gallon  Punch  Bowl 

2  quarts  KORBELSEC 

1  quart  Korbel's  White  Dry  Wine 

1  quart  sparkling  water 

1  jigger  lemon  juice 

2  jiggers  curacoa 

1  jigger  applejack 

1  jigger  Korbel's  brandy 

Sugar  to  taste 

Fruit 


EASTERN  WINE  VAULTS 
of 

F.  KORBEL  &  BROS. 

1621-1623  West  12th  St.,  Chicago,  111. 


Producers  of 

GRAND   PACIFIC 

VINTAGES 

CALIFORNIA  CHAMPAGNES 

KORBEL  SEC 
GRAND    PACIFIC    SPECIAL    DRY 
KORBEL  SPARKLING  BURGUNDY 


The  Care  and  Serving  of  Sparkling  Wines 

Champagne  should  be  kept  in  dry,  cool  cellars.  After  receiving  the  wine  the  bottles  should  be  taken 
out  of  the  case  and  laid  on  their  sides.  This  will  keep  the  cork  moist,  which  is  very  essential,  and  prevents 
the  natural  gas  from  escaping,  which  would  cause  the  wine  to  become  flat  and  insipid. 

The  wine  should  be  allowed  to  rest  a  few  days  before  using.  When  preparing  Champagne  for  serving, 
the  chilling  of  the  wine  should  be  slowly  and  carefully  done  by  placing  the  bottles  in  a  refrigerator  for  several 
hours,  and  should  not  be  packed  in  ice  until  ten  minutes  before  serving.  It  should  be  chilled  to  a  tem- 
perature of  35  to  40  degrees. 

Chilling  Champagne  too  quickly  deprives  it  of  its  finer  qualities. 

When  the  bottle  is  removed  from  the  cracked  ice,  it  should  be  wrapped  in  a  napkin  to  protect  it  from 
the  heat  of  the  hands  while  being  served. 

Care  should  be  taken  that  the  wine  is  poured  smoothly  and  gently  to  the  side  of  the  glass.  This  will 
check  ebullition  and  the  goblet  may  be  filled  without  overflowing. 

The  serving  of  Korbel's  Sec  and  Sparkling  Burgundy  should  be  in  hollow  stem  glasses  of  pure,  thin 
crystal.  The  effervescent  qualities  are  then  more  clearly  shown.  The  tulip  shaped  glass  is  preferable  for 
Sparkling  Burgundy. 


